ABSTRACT
Introduction

44
The traditional olive oil production process (a three-phase continuous centrifugation 45 system) generates two types of wastes, an olive press-cake (OPC) and a dark liquid Laccase (Lac) activity was measured using ABTS (2,2'-azino-bis (3-ethylbenz-197 thiazoline-6-sulfonic acid) as substrate and following the method of Gutierrez et al.
Lab scale production of fruiting bodies
198
(1994). Peroxidases activities (total peroxidases, manganese-dependent peroxidase and was used as standard for quantification.
218
The phenolic compounds characteristic of olive mill waste were evaluated on the 219 prepared mushroom powders using the HPLC equipment (Waters) and methods 
DPPH scavenging capacity 229
Dried mushroom powders (25 mg), obtained as above described, were mixed with 1 230 mL methanol, shaked during 5 min in a Vortex and centrifuged for 5 min at 14 000 rpm.
231
The antioxidant activity of the obtained supernatants (100µl) was determined using a 232 1mM DPPH • (2,2-diphenyl-1-picrylhydrazyl) as radical solution according to Mau et al. 
Results
236
Effect of OMW addition on cultivation parameters
287
Fruiting bodies texture was also negatively influenced by OMW addition to the 288 substrate provoking a softening of the mushrooms (Fig. 2) (Fig. 3a) . The a parameter was also highly influenced since all mushroom other strains such as P. pulmonarius 2204 and P. ostreatus 2171 turned more yellow.
302
Changes were larger when OMW was supplemented at concentrations higher than 50 or 303 60%. The rest of strains showed only slight changes on b parameter towards yellow 304 ( Figure 3c ). Thus, when the total colour change was calculated as ∆E compared to 305 control mushrooms (Figure 3d) to dark brown and they are all easily accepted by consumers. However, the colour 373 change indicates that the chemical composition of these fruiting bodies has changed.
374
Melanins and melanin-complexes are the responsible compounds for the mushroom cap 375 colour. In Pleurotus mushrooms, these brown pigments are generated by the oxidative 376 reactions catalyzed by enzymes such as peroxidases and laccases on phenols or phenols-377 like compounds. Thus, in this case, the colour shift might be due to certain compounds 378 absorbed directly from the OMW able to inhibit the oxidative enzymes since turning 379 whiter and less red might indicate lower melanin production. However, no inhibitors of oxidative enzymes have been previously described on olive oil or derivative products.
381
On the contrary, polyphenol oxidases from edible mushrooms were able to effectively 
